
S T A R T E R S  T O  S H A R E
Rock oysteRs 

shallot mignonette, lemon, tabasco  
4 for £12 | 6 for £18 

LoveR’s cicchetti BoaRd 
arancini, burrata, mozzarella garlic bread, cherry tomatoes, olives 

caRpaccio di Manzo  
Beef carpaccio, parmesan, rocket, truffle dressing

M A I N S  T O  S H A R E
La GRan caRBonaRa 

Finished tableside in a pecorino wheel pancetta, parsley  

LinGuine aLL’aRaGosta 
Whole grilled lobster, lobster bisque, samphire, pomodorini, chilli, basil  

£15 supplement 

FRitto poRtoFino  
king prawns, tiger prawns, calamari, scallops, mussels, 

lemon aioli, spicy tomato dip

aRaGosta & Manzo  
Whole lobster and 12oz ribeye steak, chilli & garlic butter,  

peppercorn sauce, rosemary fries 
£20 supplement

D E S S E R T S  T O  S H A R E
doLce e aMoRe 

a selection of mini desserts to share:  
tiramisu, cheesecake, torta scura

S H A R E  T H E  M O M E N T 
 

enjoy one staRteR to shaRe, one Main to shaRe,  
and desseRts FoR tWo 

£44.95 peR peRson

v vegetarian    ve vegan

Guests with allergies and intolerances should make a member of the team aware before placing an order for food or beverages.  
Guests with allergies or intolerances should be aware that although all due care is taken, there is a risk of allergen ingredients still  
being present. please note that our dishes are prepared in a kitchen that is not totally free from allergen ingredients and therefore  

cross-contamination may occur. our hygiene practices are designed to reduce the risk of allergen contamination and our teams  
receive training to help ensure that these standards are met. please ask a member of staff for guidance on which dishes can be  

tailored to suit your dietary needs. 

a discRetionaRy seRvice chaRGe oF 10% WiLL Be added to youR BiLL, Which is distRiButed aMonGst the teaM.

S I D E S 

RoseMaRy FRies ve  5.50

tRuFFLe paRMesan FRies v 6.50

sauteed potatoes 5.50 
With rosemary & garlic 

insaLata veRde ve  6.00 
Mixed leaves, rocket, baby gem lettuce,  
peashoots, radicchio, tomatoes, lemon dressing

GRiLLed seasonaL veG ve 6.00 
With pangrattato

spinache ve 6.00 
With chilli, garlic

BRoccoLini v 6.00 
With chilli, garlic, parmesan, pangrattato

V A L E N T I N E ’ S  M E N U 


